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ABSTRAK 
 
 
Kolostrum adalah hasil sekresi dari kelenjar susu sapi pada awal 
masa laktasi sampai 3-5 hari setelah melahirkan. Kolostrum yang 
dihasilkan dapat mencapai 4-6 liter namun keterbatasan jumlah konsumsi 
kolostrum oleh anak sapi (1-2 liter) maka terdapat kolostrum yang tidak 
termanfaatkan. Kolostrum memiliki efek positif terhadap kesehatan, maka 
dapat dikembangkan menjadi produk fungsional, yaitu yoghurt kolostrum. 
Kandungan laktosa yang rendah dan lemak yang tinggi pada kolostrum 
akan mempengaruhi karakteristik fisikokimia yoghurt, sehingga dilakukan 
penambahan susu skim. Susu skim merupakan susu dengan kadar lemak 
yang rendah sekitar 0,1% dan kadar laktosa sebesar 5,0%. Tujuan 
penelitian adalah mengetahui pengaruh penambahan variasi konsentrasi 
susu skim terhadap karakteristik fisikokimia yoghurt kolostrum.  
Rancangan penelitian yang digunakan adalah Rancangan Faktor 
Tunggal dengan dasar Rancangan Acak Kelompok (RAK) yaitu 
penambahan variasi konsentrasi susu skim (S0 = 0%, S1 = 1%, S2 = 2%, S3 
=  3%, S4 = 4%, S5 = 5%). Masing-masing perlakuan diulang 4 kali. 
Parameter yang diuji meliputi pH, total asam laktat dan sineresis. Data yang 
diperoleh secara statistik dengan uji ANOVA (Analysis of Varians) pada α 
= 5% dan jika ada beda nyata maka akan dilanjutkan dengan uji Beda Jarak 
Nyata Duncan (Duncan’s Multiple Range Test) untuk menentukan taraf 
perlakuan mana yang memberikan perbedaan nyata. 
Penambahan variasi konsentrasi susu skim memberikan perbedaan 
nyata terhadap pH, total asam laktat dan sineresis yoghurt kolostrum. 
Semakin tinggi penambahan konsentrasi susu skim maka semakin 
meningkatkan pH dan total asam laktat akan tetapi sineresis yoghurt 
kolostrum menurun. Berdasarkan hasil penelitian dapat diketahui nilai pH 
yoghurt kolostrum berkisar 4,324-4,832, total asam laktat 0,9164-1,0370%, 
sineresis 0,61-3,57%. 
 
Kata kunci: yoghurt, kolostrum, karakteristik fisikokimia yoghurt. 
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ABSTRACT 
 
 
Colostrum is the secretion of the mammary gland of cows in early 
lactation until 3-5 days after birth. It can reach 4-6 liters but the limited 
amount of colostrum intake by calves (1-2 liters) then there is colostrum 
that is not utilized. Colostrum has positive effects on health, it can be 
developed into functional products as yogurt colostrum. Low content of 
lactose and fat are high in colostrum will affect the physicochemical 
characteristics of the yogurt, so the addition of skim milk. Skim milk is 
milk with low fat content of 0,1% and 5,0% lactose content. The purpose 
of the study was to determine effect of various concentration addition of 
skim milk on physicochemical characteristics colostrum yogurt. 
The experimental design used a single factor RBD (Randomized 
Block Design) addition of various concentration of skim milk (S0 = 0%, S1 
= 1%, S2 = 2%, S3 =  3%, S4 = 4%, S5 = 5%). Each treatment repeated 4 
times. The parameters analyzed are pH, total of lactic acid and syneresis. 
Obtained data analyzed statistically by ANOVA (Analysis of Varians) at α 
= 5%. If there was a significant difference, then it was continued by DMRT 
(Duncan’s Multiple Range Test) to determine which level of treatment that 
gave significant differences. 
The addition of various concentration of skim milk was significantly 
effect to the pH, total of lactic acid and syneresis of yogurt colostrum. The 
higher concentration of skim milk is added will increasing pH and total of 
lactic acid, but the syneresis decreases. Yogurt colostrum obtained from 
this research has pH value ranged from 4,324 to 4,832, a total of lactic acid 
0,9164 to 1,0370%, syneresis 0,61 to 3,57%. 
 
Keywords: yoghurt, colostrum, physicochemical characteristics yogurt. 
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